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ABSTRACT : 

PURPOSE: To produce a good fish paste product containing a 
blended food raw 

material containing enzyme inhibiting gel formation without 
losing tasty 

ingredient, by once denaturalizing protein of the food raw 
material with an 

acid or alkali and then neutralizing the treated protein. 

CONSTITUTION: A food raw material containing an enzyme 
inhibiting gel 

formation of stripped raw krill, etc., is acidified with an 
acid such as 

hydrochloric acid water solution or alkalized with an alkali 
such as sodium 

hydroxide water solution to carry out denaturation of the 
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protein and then 

neutralized. The food raw material is then blended with a 
raw material of fish 

meat paste such as Alaska pollack in the range of about 
3∼40% based on the 

raw material of fish meat paste and a seasoning such as 
common salt and as 

necessary binder are added thereto and processed to the fish 
paste product 

according to a conventional method. 
COPYRIGHT: (C) 1988 , JPO&Japio 
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ABSTRACTED- PUB -NO: JP 63309166A 
BASIC -ABSTRACT: 

Food material having enzyme obstructing gel forming, e.g. 
stripped opposum 

shrimp, is made acidic or alkali, and is then neutralized. 
It is compounded 

with fish paste to produce a paste product. 
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